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The shortlist has been drawn up, the wines submitted and the judges gathered as Imbibe's
competition to find the country’s Best Rioja Wine List draws to its nail-biting conclusion
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David Dalmau (2nd from left) and his
Barcelona Tapas team won the award for Best
Rioja Wine List in the UK.

BARCELONA TAPAS
four-strong group, with three branches
in the City and one in Dulwich
Strengths: Judges were highly impressed
by the breadth of the Rioja selection, from
house whites and reds through to rosados
and prestigious bottles with three-figure
price-tags. You'd expect a good selection
from a specialist Spanish restaurant, but
the evident passion and commitment with
which this list was put together went far
beyond the call of duty.

Offering every single wine by the glass
was another strong feature here, as was the
combination of familiar names and quirky
bottles to pigue the interest of the Rioja
connoisseur.

Weaknesses: Difficult to pick holes in
such a rich cross section. The judges were
reserved about the decision to label the
house Rioja with the Barcelona name — and
the list isn't the easiest to navigate, being
somewhat crowded.
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STAR WINES

Muga Rosado 2006, £18.95 and BTG
‘Quite complex nose with hints of almonds
and herbs. Good body, texture and a long
aftertaste’ — Andrea Briccarello

Contino Graciano 1999, £75 and BTG
‘Quite delicate, floral fruit character with
some spice and smoke. By no means a
monster, but distinctive, with good acidity' —
Richard Woodard

RUNNER-UP

PONT DE LA TOUR

Butlers Wharf, London SE1 i
Strengths: The quality and scope of the
wines on offer ticked all the boxes across
the Rioja reds in particular. Good to also
see some magnums at the upper end of
the price range. What is more, the Vina
Gravonia white (see below) was one of the
stars of the tasting.

Weaknesses: No rosados on offer, which
was a shame, There was also a school of
thought that the pricing was rather flat, and
widespread disappointment that one of the
selected wines, Artadi Pagos Viejos 2001,
was unavailable in time for the tasting.

STAR WINES

Lopez de Heredia,

Vina Gravonia 1996, £39

‘Great to see some aged whites on a list.
Lovely weight and balance. Very cleansing
— great length' — Jade Koch

Fernandez de Pierola, Crianza 2004,
£38

‘Good redcurrant fruit and spice from the
oak' — Richard Woodard

from feft:

Andrew Connor, head sommelier, The
Lanesborough

Richard Woodard, /mbibe wine news editor
and freelance writer

Jade Koch, sommelier, Tate Modemn
Anna Noble, account manager, Phipps PR
who handle the Wines from Rioja account
Andrea Briccarello, head sommelier,
Bentley's

With special thanks to The Greenhouse

ALSO SHORTLISTED

(in alphabetical order):

BARRAFINA

Frith Street, London W1

Strengths: A competitively priced
selection, praised for offering all its wines
by the glass and covering a decent range of
Rioja styles, both white and red.
Weaknesses: Rioja could have been better
represented at such a specialist restaurant,
despite the relatively small size of the list,
No rosados either.

STAR WINE

La Rioja Alta, Gran Reserva 904 1995,
£50 and BTG

‘Very fleshy, meaty, rich and plummy.
Savoury with a good body, but lacks a
touch of fruit’ — Andrea Briccarello

BUTLER'S WHARF CHOP
HOUSE

Butlers Wharf, London SE1

Strengths: A solid selection which
encompassed whites, reds, and a by the
glass offering of the Reserva Imperial from
Compaiiia Vinicola del Norte de Espafia in
the Sommelier's Selection section. Andrea
in particular noted the reasonable prices.
Weaknesses: By no means the best-
performing list of the day, and not helped
by the fact that the selected white was out
of stock. Some judges had their doubts
about the food-compatibility of a couple of
the wines.

STAR WINE

Urbina Gran Reserva 1996 £42
‘Interesting palate — lots going on. Slightly
bitter on the finish and restrictive in food
matching' — Jade Koch




